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(57)Abstract: 

PROBLEM TO BE SOLVED: To provide a seasoning using sesames and barley as main raw 
materials and having delicious taste not inferior to conventional soy sauce with simple 
production process, and to provide a method for producing the seasoning. 
SOLUTION: This method for producing the seasoning comprises preparing koji by using 
sesames as a protein raw material and using barley as a starch raw material, adding a 
prepared salt solution thereto to prepare ingredients for the brewing process, fermenting and 
aging the mixture to provide an aged moromi, then pressing the moromi and heating or 
filtering the moromi. 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The seasoning which uses Goma as a protein raw material, uses barley as a starch raw 
material, and is characterized by being manufactured by the soy sauce distilling method. 
[Claim 2] The weight-mix ratio (Goma/barley) of Goma and barley is a seasoning according to claim 1 
characterized by being 7 / 3 - 4/6. 

[Claim 3] The manufacture approach of a seasoning which uses Goma as a protein raw material, uses 
barley as a starch raw material, builds koji, adds the brine adjusted to this, performs brewing, is made to 
carry out fermentation aging of this, considers as aging mash, squeezes after that, and is characterized by 
performing inaugural kindling or filtration. 

[Claim 4] The weight-mix ratio (Goma/barley) of Goma and barley is the manufacture approach of a 
seasoning according to claim 3 characterized by being 7 / 3 - 4/6. 
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DETAILED DESCRIPTION 

[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] This invention relates to the seasoning mainly developed as an object for allergic 
subjects, and its manufacture approach. Furthermore, it is related with the seasoning equipped with the 
taste which moreover is not inferior to usual soy sauce, and its manufacture approach, without using 
Goma and barley as the main raw material, and complicating a production process in detail. 
[0002] 

[Description of the Prior Art] Before, cow's milk, an egg, an soybean, wheat, and rice (generally these 
are called "5 large allergen") are known as food which is easy to trigger a food allergy reaction like 
atopic dermatitis or bronchial asthma. The so-called removal alimentation which removes the food used 
as allergen from a patienf s meal as a cure for this food allergy, and aims at improvement of physical 
condition is common. 

[0003] According to this removal alimentation, in the case of the patient who causes an allergic response 
to an soybean or wheat, it will be said that even the soy sauce used as the main raw material must 
eliminate them from a table. However, soy sauce is the seasoning most important for a Japanese, and 
eliminating soy sauce from a table will give a patient a big pain also on the taste also after cooking. 
[0004] Then, the seasoning used as the substitute of soy sauce which uses neither an soybean nor wheat 
is proposed by JP,1-17666,B. This seasoning is using as the main raw material U.S. protein concentrate 
obtained from the charge of Maibara mstead of an soybean and wheat. With the U.S. protein 
concentrate, a charge of Maibara like rice, various U.S. sugar, or those mixture is heat-treated, 
amylolytic enzyme performs digestive decomposition over 12-18 hours under the mixture existence of 
water at 40-90 degrees C, and a liquid part is removed after that. 
[0005] 

[Problem(s) to be Solved by the Invention] However, there were the following technical problems in a 
seasoning which was described above. That is, in order to obtain the U.S. protein concentrate of the 
main raw material, compared with the usual soy sauce distilling method which needs to carry out 
digestive decomposition processing of the charge of Maibara using amylolytic enzyme, and only uses an 
soybean and wheat as a raw material, it was what time and effort requires very much. Moreover, since 
the proteinic content was using only 20 - 30%, and low U.S. protein concentrate as the main raw 
material, the above-mentioned seasoning was not what the quality which soy sauce, such as a taste and 
the Quoc taste, should possess runs short, and can ftiUy be satisfied as a substitute of soy sauce. 
[0006] Then, this irivention person repeated examination about the grain which can use it as a raw 
material of a soy sauce substitute in order to solve the above-mentioned technical problem, and is not 
specified as a causative agent of allergy. Consequently, contents which are major components, such as 
protein and sugar, paid their attention to Goma and barley similar to an soybean and wheat (refer to 



Table 1). 
[0007] 
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[0008] Then, as a result of inquiring wholeheartedly about development of the seasoning equipped with 
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the taste which moreover is not inferior to usual soy sauce, without having tackled development of the 
method of distilling the seasoning which used Goma and barley as the main raw material, and 
complicating a production process, it succeeds in development of the seasoning which suits this purpose, 
and came to complete this invention. 
[0009] 

[Means for Solving the Problem] The means of this invention devised in order to attain the above- 
mentioned purpose is as follows. If it is in the 1 st invention, it is the seasoning which uses Goma as a 
protein raw material, uses barley as a starch raw material, and is characterized by being manufactured by 
the soy sauce distilling method. 

[0010] If it is in the 2nd invention, the weight-mix ratio (Goma^arley) of Goma and barley is a 
seasoning conceming the 1st invention characterized by being 7 / 3 - 4/6. 

[001 1] It is the manufacture approach of a seasoning which uses Goma as a protein raw material, uses 
barley as a starch raw material, builds koji if it is in the 3rd invention, adds the brine adjusted to this, 
performs brewing, is made to carry out fermentation aging of this, considers as aging mash, squeezes 
after that, and is characterized by performing inaugural kindling or filtration. 
[0012] If it is in the 4th invention, the weight-mix ratio (Goma^arley) of Goma and barley is the 
manufacture approach of the seasoning conceming the 4th invention characterized by being 7 / 3 - 4/6. 
[0013] It is used in the semantics to which Goma used by this invention points out "cleaning Goma", 
"Goma (cleaning processing is not carried out)", or "the thing which mixed cleaning Goma and Goma." 
Although the powdery thing ground as "cleaning Goma" to be used, having applied, for example to the 
grinder is mentioned, it does not limit to especially this. As "Goma" to be used, although groimd sesame 
etc. is mentioned, it does not limit to especially this, for example. As "Goma" to be used, white sesame, 
black sesame, yellow Goma, golden Goma, etc. are mentioned by the color of a seed. 
[0014] Although it can use what carried out cooking processing with the high-pressure steam after 
making Goma which are a raw material absorb water moderately, it is not limited to especially this. 
Although the cooking conditions of Goma are enough if they are different from the cooking conditions 
(generally 0.2 the high pressure steam of MPa(s) for 5 minutes) of the soybean which is the raw material 
of usual soy sauce, for example, it carries out for 5 minutes by the high pressure steam of 0.1MPa(s), 
they are not limited to especially this. 

[0015] Although what ****(ed) with the hammer mill type **** machine etc. can be used after, 
parching the barley which is a raw material by after sorting (for example, a sand bath type ****** 
machine etc.) on the other hand and cooling to ordinary temperature for example, it does not limit to 
especially this. Although the ****** conditions of barley are enough if they are different from the 
****** conditions (160 degrees C for 2 minutes) of the wheat which is the raw material of usual soy 
sauce and it carries out for 2 minutes at 130 degrees C when for example, a sand bath type ****** 
machine is used, they are not limited to especially this. 

[0016] Moreover, the grain size of barley is different from the grain size (30% of powder rates) of the 
wheat which is the raw material of usual soy sauce, and although the thing of about 20% of powder rates 
is desirable, it is not limited to especially this. It is shown that the amount of the barley which can pass 
the wire gauze of 30 meshes is 20% of the whole in 20% of powder rates of barley, and it is equivalent 
to the magnitude which divided one grain of barley into 3 -four. Moreover, it is shown that the amount of 
the wheat which 30% of powder rates of wheat is the same, and can pass the wire gauze of 30 meshes is 
30% of the whole, and it is equivalent to the magnitude which divided one grain of wheat into 5-six. 
[0017] combination of the Goma and barley used as a raw material - a weight-mix ratio (Goma/barley) 
- it is - 7 / 3 - 4/6 - it is 7 / 3 - 5/5 preferably, when there are few compounding ratios of barley than a 
lower limit 3, it is in the inclination which koji is not well generated and cannot do a seasoning easily, 
and when many [ op the contrary / 60 upper limits ], it is in the inclination which carmot do easily the 
seasoning with which too few amounts of Goma which are a protein raw material were, and with which 
they were rich in the taste. 

[0018] Manufacture of the seasoning of this invention is performed by the soy sauce distilling method. 
That is, Goma and barley which were processed as mentioned above are doubled, it mixes, and koji 
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making is carried oiit. The brine adjusted to this is added, and brewing is performed, and it ferments and 
ripes. After fermentation / aging, it squeezes, a clear liquid part is extracted, and inaugural kindling or 
filtration, cage length, etc. are performed. When "filtering" instead of "inaugural kindling", a raw type 
seasoning can be obtained. 
[0019] 

[Example] Next, an example is shown and this invention is explained concretely. 
(Example 1) By the weight-mix ratio shown in Table 2, cleaning Goma and barley used as a raw 
material were prepared, respectively. In addition, the weight-mix ratio of cleaning Goma and barley 
expresses as 100 the amount of whole which added cleaning Goma and barley. You could sprinkle 
uniformly, and the boiling water (85 degrees C) of the amount shown in Table 2 in cleaning Goma was 
mixed, and was made to absorb water to homogeneity. After water absorption, by the high pressure 
steam of 0.1 MPa, cooking processing was carried out for 5 minutes, and it cooled to ordinary 
temperature after cdoking. The moisture content of each Goma after cooking was 61%. 
[0020] On the other hand, barley was ******(ed) after sorting with the sand bath type ****** machine 
heated to high temperature. ****** conditions are for 2 minutes in 130 degrees C of barley temperature 
of goods. It cooled to ordinary temperature after ******, and ****(ed) in the magnitude of trichotomy - 
quadrisection extent with the hammer mill type **** machine. 
0021] 
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[0022] Subsequently, the barley which ****(ed) with cleaning Goma which carried out cooking 
processing was mixed, and 0.34g of seed malt was uniformly sprinkled to this. And koji making was 
performed under 25-30 degrees C at the koji-making room for 42 hours, and koji was obtained. The 
condition of koji making which is sbc kinds from which this raw material compounding ratio differs is 
shown in Table 3. 
0023] 
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[0024] As shown m Table 3, when the amount of the barley used whose amount of the cleaning Goma 
used is 80% or more, i.e., a starch raw material, becomes 20% or less, it is in the inclination for the 
result of koji to worsen. This is in agreement with the thing is generally said in the soy sauce brewing 
and "which needs the starch raw material of a constant rate." 

[0025] From the result of Table 3, the condition of **** performed preparation using the koji of the 
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good examples 3-6 of a prototype. 3.61. of brine of 22.5% of concentration was added to 2.1kg of 
obtained koji, and it considered as mash. This mash was put into the fermentation tank made from FRP, 
and it fermented and riped, and considered as aging mash. Fermentation was made into 30 degrees C 
one month after warming 15 degrees C of temperature of goods immediately after brewing, and it was 
held for four months. Subsequently, it warmed to 28 degrees C in six months, and fermentation was 
finished. 

[0026] After fermentation termination, it squeezed, ** was removed, and fried bean curd was obtained. 
After that, by the usual approach, filed bean curd performed inaugural kindling and cage length, and 
used them as the product. In addition, in order to urge growth of an aerobic yeast fimgus with a 
temperature control during a fermentation period, it performed aeration suitably. 
[0027] About the fiied bean curd of the example of a prototype acquired as mentioned above, he is a 
foundation. Component analysis was performed by the "soy sauce examining method" of a Japanese soy 
sauce lab. The result is shovm in Table 4. In addition, inaugural kindling and organic-fimctions 
evaluation of the product after cage length were shown in the column of the brief review in Table 4. In 
addition, similarly a chromaticity is a foundation. It is what was measured using the standard 
chromoscope of a Japanese soy sauce lab, and it becomes a deep color, so that a numeric value is low. 



[0028] 
[Table 41 
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[0029] As shown in Table 4, in the examples 3-5 of a prototype whose raw material weight-mix ratios of 
cleaning Goma and barley are 70 / 30 - 50/50, the thing of 1 .35% or more of total nitrogen was obtained. 
In Japanese Agricultural Standards, since best total nitrogen was specified for the total nitrogen of the 
upper soy sauce as 1 .50% or more 1 .35% or more, the examples 3-5 of a prototype are equipped with 
quality sufficient as a seasoning which was rich in the taste, and it turned out that especially the example 
4 of a prototype is a quality thing equivalent to a best. Moreover, it turned out that it is equivalent to the 
soy sauce (the 1 .20% or more of the amounts of total nitrogen) of the criterion specified by Japanese 
Agricultural Standards, and quality sufficient as a product is provided also about the example 6 of a 
prototype. 

[0030] In addition, about the cooking conditions of Goma, the ****** conditions of barley, the grain 
size after **** of barley, the fermentation conditions of mash, and the aeration in a fermentation period, 
the same is said of the example 2. 

[0031] (Example 2) By the weight-mix ratio shovra in Table 5, Goma used as a raw material, cleaning 
Goma, and barley were prepared, respectively. In addition, ground sesame was used about Goma. 
[0032] 
[Table 5] 
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[0033] 600kg of Goma which mixed Goma 60kg and cleaning Goma 540kg could be sprinkled 
uniforaily, and 7201. of 85-degree C boiling water was mixed with it, and it was made to absorb water to 
homogeneity, Goma made to absorb water carried out cooking processing, and it was cooled to ordinary 
temperature after cooking. The moisture content of Goma after cooking was 62%. On the other hand, 
400kg of barley was ******(ed) after sorting with the sand bath type ****** machine heated to high 
temperature. It cooled to ordinary temperature after ******^ and ****(ed) with the hammer mill type 
**** machine. 

[0034] Goma which carried out cooking processing, and the barley which ****(ed) were mixed, and 
200g of seed malt was uniformly sprinkled to this. And koji making was performed under 25-30 degrees 
C at the koji-makin^ room for 42 hours, and koji was obtained. 

[0035] 18001. of brine of 22.2% of concentration was added to 1050kg of obtained koji, and it 
considered as mash. This mash was put into the fermentation tank made from FRP, and it fermented and 
riped, and considered as aging mash. 

[0036] After fermentation termination, it squeezed, ** was removed, and 22901. of fried bean curd was 
obtained. Moreover, the fried bean curd which used an soybean and wheat (it is 50/50 at a weight-mix 
ratio) as the main raw material was manufactured by the usual soy sauce distilling method as an example 
of contrast Component analysis of each of this fried bean curd was performed. Furthermore, the 
organoleptic test was conducted after performing inaugural kindling of each above-mentioned fried bean 
curd, and cage length by the usual approach. The result of this component analysis and an organoleptic 
test is shown in Table 6. "in addition, the panelist of trinominal who has discernment capacity about an 
organoleptic test - carrying out - very much - right ** - they are [ "2 ] "3" and **** about "4" and 
**** in" 5" and right ** — **** was estimated very much as "1" and the average was shown. 
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[0038] As shown in Table 6, although the seasoning of the example 2 which used Goma and barley as 
the main raw material was inferior a little compared with usual soy sauce (example of contrast), it has 
checked that it was what is not inferiority compared with usual soy sauce. That is, in the taste, the taste 
was sensed strong and the flavor peculiar to soy sauce which teaches also in a scent and the flavor of 
original Goma does- not make almost was sensed. Moreover, the total nitrogen of the seasoning of an 
example 2 is 1 .65%, and it turned out that it is a quality thing equivalent to the soy sauce of the best 
specified by Japanese Agricultural Standards. 
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[0039] In addition, the vocabulary and expression which are used on these specifications are a thing on 
explanation to the last, are not restrictive and do not except the above-mentioned vocabulary, an 
expression, and the vocabulary of equivalence and an expression. Moreover, various deformation is 
possible for this invention within the limits of technical thought. 
[0040] 

[Effect of the Invention] the patient who causes an allergic response to an soybean or wheat since the 
seasoning concerning this invention is using Goma and barley as the main raw material - satisfactory ~ 
****-- things are made. Moreover, according to this invention, it can manufacture by the soy sauce 
distilling method, without complicating a production process, and the seasoning equipped with the taste 
which moreover is not inferior to usual soy sauce can be obtained. 
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[00251 S3cr)iss*»ii., tm^mma'Bimm^ 

2. lkg(CiliS22. 5%0^t«*i&3. eUvWl' 

ffia;^fia<oiBiai 5x;siiiiau-c i ^nm:3 ox:b 
u 4^^iafiy*Lfc. av^T, 6*-fliarc28x;*-c 

10 0 261 l6Bi»T^. £a«U'Ctt$:l^t. 4Stf* 
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[00271 JJBWJ: d JcLT^feWtiitfH^W^SH' 

jmm^i^Lti. 5:t>. feSli. Ht<« WBffi 
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[mi 















70/30 


60/40 


50/50 


40/60 


ftm^ (f/V%) 


17.0 


16.6 


16.9 


16.8 


(W/VX> 


1.38 


1.65 


1.40 


1.21 


dH 


4.75 


4.82 


4.85 


4.90 


71 J- 1 (f/V») 


i.85 


2.40 


2.45 


2.80 
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26 
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[00 29ia4fe:S:tJ:3K. m^^t:k^ff)Bm 
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5fc:iJV^-C. ^^1. 3 5%tU:<0t><0*«^^nfc. 
B*S*fii*8'CJi, Jd»<0i8PS}i!K0^^ttl. 3 5 
%&±. m.ff>^^i 1 . 5 0%JjUii:«^S*lTV> 

sik**^.. i^#«3~5»ltl*cg^fc'Plmi:t■r 

-H^^ifii®i&fili-C*iO, #fcafH^4Ji^(cffl^-r 

^Kfil. 20%Ja±) tsBSU Sai:LT+»=S:iffi 
[ 0 0 3 0 1 ^rts. zf-^mS^. i^<^>^<O0k 
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zfv (kg) 


60 


Bti&=r-7 (kg) 


540 


(kg) 


400 



(5) 

7 

[00331 :fV60kgkillli:^v540kg*a^ 

tti^^s 0 0 k gfc. 8 5x:ffymm 7 2 o u «/ 
0 0k z\tmm.. nm.\izm: Lmmmt^ 

[00341 ^cJPIL:t::fvSi:SiI»L^:*;:*«"fi^ 

u ^^l(ciii2oog^^^'«vc^:<iSE*Lfc. -^-L 10 

[0 0 3 51 ^<5tiytai0 5 0kg{CiBS2 2. 2%ff) 
:ftS*Srl800»;-5'h;Hni.. t>6*i:L3t. <lot> 

[0 0 361 i6»»7Si. imixmkm^v. 
2 2 9 0 y y h/ps^fc. wmt vx. :ka.b 

4^ (MS^JtCS 0/5 0 ) SriSfJfc LfeifeSJf 

»)ff=3:v\ ^fftfc^v^it rsj , r4j , 
rsj . r2j , ^|5«(c«v^* rij tjffliU 
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mmm2 




(WAD 


16.5 


16.9 




^« cw/v» 


1.70 


1.65 


PH 


4.S5 


4.82 


7»3-» (f/VD 


2.30 


2-43 




ft 


4.0 


3.3 


m 




4.0 


3.7 


m 
ft 




3.7 


3.3 




«^ ^ 


4.0 


3.7 
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